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1. Additives and ingredients in the food industry

1. Food preservatives. Overview. Role. Classification. Organic preservative additives,

2. Antioxidants. Definition. Classification. Mechanism,

3. Natural and synthetic food dyes,

4. Flavors. Flavors and flavor enhancers. Relationships between chemical structure and
aromatic qualities,

5. Natural sweeteners and sweeteners.
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2. Impact factors upon the quality of raw materials

1. Impact of physical factors (radiation, light, temperature, humidity, electric field,
magnetic, microwave, gravity) on the quality of raw materials,

2. Impact of abiotic factors on raw material quality / Effect of high temperature on cereal
quality,

3. Impact of genetic changes on food,

4. Impact of biological factors on raw material quality. Crop pests,

5. The quality of organic raw materials vs. of conventional ones.
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3. Inocuity of agri-food products

1. Contaminant natural care affects the safety of the products. Peptide. Alkaloids.
Glycosides. Phenolic substances. VVasoactive substances. Fish toxins and other species,

2. Effect of processing on information about information,

3. The effect of food additives,

4. The effect of chemical contaminants on information,

5. Contaminated products with mycotoxinogen fungus.
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